[Comparison of protocatechuic aldehyde in different processed products of Salvia miltiorrhiza].
The contents of Protocatechuic aldehyde in crude and four different processed products of Salvia miltiorrhiza were determined by HPLC. The results showed that, after processing, the contents of Protocatechuic aldehyde decreased in varying degrees. Among them, the processed products fried with wine, vinegar and no materials decreased 17.14%, 20.00% and 42.86% respectively. The carbonized product decreased 60.86%.